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! : : dinary ice eream, This cream is .
' By VIRGINIA CARTER LEE on the ice and serve with a cold, boiled TESTED RECIPES Eloulanly delisions. setved . ootiten
= custard, flavored with almond, =g , ortions with a crushed and sweetened
URING the latter !mrt of April Nearly all lll‘:\\'l‘ragi'ﬁ maidle \l"l”} a Lemon Cracker Pie Etrm\'l.mrry SANCE.
nearly all eitrus fruits arve at _thuh‘ combination nf citrus fruits arve pavticn- Mix together four tablespoonsful of Grapefruit Sherbet
cheapest  and  best.  Although  lavly refrveshineg. . A little cold tea, Hall Schion Afnhay i Ataoul e hot : .
G ; lozo vl prape-  chopped eanned or fresh feuits, fresh rolied cvacker erun 184 j Roil one pint of water and a cupful
OPANECR 86 UL canaa doBan and graps mint, cavbonated water, ginger ale op milk, ane cupful of sugar, two table- 0% e " sugar for fen minutes:
fruit at two for 8 gquarter cannot be prape jutce will all lend vaviation: 8o spoonstul of melted oleo, half a ten- then LELRR BAIE o thAsEaontil of o :
classed among the most economieal ed- thut a dilferent kind of “fizz,” Yeup” or spnnnf.ul of salt, the juice and grated HEN SN o : p ol geln-
Bles, still, i they ave used with disore-  “ude" iu possible for neavly every day in vind of one lemon and one lightly b““}."‘" tine softenced in a !.n-t_ﬂpfmn ul of cold
ihles, stilly : 7 tha wesk ey, Turn inte a pie plate lined with' water and when dissolved strain the
tlon awd the smaller and cheaper fralt :\llll“lﬂﬂll&lilt‘-ﬁ finem thess exms Proiia pie crust, dust over with grated nut-  syrap. Cool, add the julce and pulp from
uned for eulinary parposes, they are not ave dellolons with butteved tonst o hot niegr il lake until sew 11 desived, the  two grapefruit and hglt s cupful of
exbrEava e, bisenita, Ty them with wond, hot epifos top ean be coversd with a meringua ?}lnrunvhum ecordial, Turn l!:_!u # chilled
_' Poopueehasting both opnngeds aid grapss  for eakfast and see how the Yman of miade from the m.my \_ulnppml. white of frevaer and when i!wl muluhv. ln-ri- A Lo
' st ol abe il s the Bonse will veach for the narmadade one e and one tablespoonful of pow-  congeal, blend in the stifily W ypped
i fpuity the welht ."‘: I'r1"'n' '1‘1".";"“ :'f.‘:,‘n._';,,,. Jae andd avder anuther volay of toust, duered augay, ;I\'I-inturu!ﬁ mun\1 euw :luu: two lul'ivnpuunn-
! LRI R LD RBLEIRL I 7 s Hupplien for the wedle will indtuilde at Oranze Bread l’nddinn ul o 1w chopped chevtles, ontinne
' :r‘l‘nel:‘m\- ‘:]n 1]:|||-i..l-;ll.hi-“ll-:",fii:!!l::!::]:“I:;;.'L?Il‘u the hutehor's one pound of stewine veul : ' Rt '“ “,‘gll_‘_“ “B‘h”\' Saiiona hat froesing until them ':i"lr;m""”"d
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i GHE OF proaportion to the mige, you oan gens t{r!'-.l-“qt‘; g Ili::: Ir:iill.[!:llnll' r‘l.n:}::'lllnln‘l:l“uflllt' rI '"" \ "'l“‘l‘H l'l h"(“'“l('"‘ f\t'"l I4 l‘“lh"l aoeupful of supae pookod to a cavamel Gr’.p&fﬂlll n IR
§ vrally counton the fruit being meaty and 90 ll:ehl"n: ntlln :111 bty hlnlnml nfmh:mclm | dissolved i hulf n eupful of hot Slice into a large bowl one grapefrait
fud o = ! st Lt b d di=aolved in . G
) ULt d at 40 cotits o pound, half o hooent bhox I\l::luh'r. Mo add half a eupful of adidi-  and two oranges. Add one cupful of
In using hoth leton and orange peel (o 0y g hoel, one-avartor of o pound ; tional sugar, threo cupeful of milk, two  gugar and place it on the tee for twe op
§ in oany of the recipes, the vellow portion of anlt pork at 40 cents a ;mlmrl, ane Why eat oranges and lemons nnd geapefruit, when they are 85 per cont watep? |.>111\-;l'|1| ot $itted div b erambs, hale thres hours, The seeds, if not removed
g only should be employed, and fine pound of stewing beef nt 45 conts and a Becaure concentrated nourishment is unwholesome and cannat be vtilized by the body; 5 t-;'1n11x1l1‘|i'111 otich of ground einnamon  hefore, will float to the top and can be
¢ prater will produce bettor rosults lli_ml two-pound short steak at 60 cents a because the ncids and minerals promote certain body functions and are necesnary to ""d"'“” IjHH‘(‘ of two oranges and the  casily taken out. When ready to sorve,
‘ a coarse vne. The least bit of the white pound, balance the diet; the acids, furthermore, have alkaline bases and when broken down in pratod Cellow il one, and one cup-  erush the fruit and sugar with a potatoe
i layer means a bitter flavor, In prepar- At the fish market, one 36-cent can of the body promote the alkalinity of the blood, which must be maintained to ensure health. fll‘l of dvicd cureants, Butter an orna-  masher (this brings out the flayoer from
a ing the orange marmalade Fmi‘T'o for li]ﬂ lobstery one pound of scallops at 70 cents These flavors also stimulate the appetite and promote the flow of the gastric juices, mental mould, dredge with sugar and  the rind of the fruit), and mmr(m@ rint
herry dding (nocottage ing made r f7 thitefi . x ‘ | 1% & = i ico r‘:rn 2y Ll int [ ¢
| i Siused Siarmachins Cherhie e gyRadtd S0 8, Gno-poand it at tuk (B g e B e ot 0 mRe Kol it 81 o e
' one glassful of sweet orange marmalade  © Dflil’i‘ prmluct!?: will come to $2.86 (but- baby and the invalid to tolerate !hem in Iarger qunnlll;u.-l‘than in the case of lu‘mona and F.ml qur\-'t‘ withia foﬁl]l}’ suucé flavored quet of fresh mint. Serve from a tall
! and just previous to serving beat in the ter and oleo $1.24, milk and eream $1.29 I"‘“p"f”“' If Y“: "]‘;e‘m they will I“’:P FOM t°BH"t w““‘h‘E LA wcnh"hoyfw;” I;clp‘ltu \:}it‘l‘l. 0?"L=1\1'r£‘ ‘ glass pitcher. '
g stifily whipped whites of two eggs. (Use 3! itras fruits will ine eep you so—and their eating iz a pleasure. Be sure that every member of the family, i unge. -
% the yolks 'i111 malking the pudding.) ﬁﬁ,‘ﬁ:ﬁfﬁfL%?J;u?l”gr‘:;;é; i]tu;;l; ;:,I,lt;na from baby to grandmother, gets his or her share of the citrus fruits. ALP Orange Macaroon Bisque - Lem?n Honey .

The orange erullers edn be made from  dozen and a dozen and a half at 50 cents | This is very simply made. Heat one _This i= uueld 11:1 t}mdpm-cu?_!lrlwl D?d-
any cruller recipe. Grate in a little peel, a dozen, seven grapefruit at two for a ¢upful of thin cream with a few grains  ding; it can also leluso as 111 11‘ ing for
add a tablespooninl of orange juice and  quarter and ten lemons at 80 cents a of salt and add the yolk of one egg layer cake or sma *Iwﬂs»"tllr:‘- or sand-

'l before all the flour is added stir in dozen. These fruits do not include those . : — beaten with three tablespoonsful of  wiches. fg_.lookf together without Shnfmg
chopped candied orange peel to suit the wused in the making of marmalades, TR © sugar, Remove fru_m the fire as soon as  one cupful of sugar, one-quarter of a
individual taste. These crullers are par-  Byteher's bill $2.88 k] the cream has thickened slightly and cupful of water and one-quarter of a
tic‘t:lm:lx:'leli'n-io;.ls. Fish bill zeytaRhin S 1' 57 s E. E 3 e ° add, while hot, one tablespoonful of ecupful of lemon juice until the SyTup

tlarl; : - B T e e e e e e e s e AL Y 4 finely grated orange rind. Allow it to will thread when dropped from the tip

The porcupine pudding is made froma Dairy produets. ................. 3.86 b 3 e

1 ekt : cool and fold in one cupful of double of a spoon. Add half a cupful of yellow
loaf of cake not more than four or five Fruits (citrusand other varieties). 2.50 14 anrd 1 | : Srale 4. half
; i Spli Jegot. cream whipped solid, three-quarters of lemon rind finely chopped, half a tea-
inches thick. Split when cold and spread \'egctn_hles ....... A e P v et 2.12 135 < S crushed'mncarcon Gripibe spacaful of vanilla extract, and are
“‘”? nI}-“{el{ ."fﬂf{‘}f“;ﬂfﬂfﬁ; ;}1‘1?1“ l?::ilg RO s e = . the juice from two ordnpges and the juice brinﬁ to the boilling point. Remove from
With spil nancie 51 ot
with half a cupful of lemon syrup. Chill Toball i st o e $16.00 A{ your‘ Se[l\?[(}e 75 of half a lemon. Freeze slowly as for the fire and co
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Monday Tuesday Wednesday Thursday Friday Saturday Sunday
BREAKFAST BREAKFAST BREAKFAST BREAKFAST BREAKFAST . BREAKFAST BREAKFAST
Orange and Grapefruit Cocktails Stewed Prunes with Lemon Preserved Apples with Orange Cooked Cercal with Dates Rhubarh imlg!_ Grape ll;r:li:ntgfnqlﬂtﬂ Baked Apples with Candied Lemon Peel Strained Orange Julce Dry Cerel
Secrambled Fggs with Tomatoes Dry Cereal Bacon Rolls Fried Hominy Browned Fish Hash Radishes t;;’:lr?;ci“uiﬁﬁ: n \{I'antercrggs : Crenmed Smoked Beef Waffles Syrup Coffee
Watercress Rice Gems French Toast {Orange Marmalade Coffee Buttered Tonst ({;':-H_Egrrull Macmalade Coffee Corn Dread Coffee LUNCHEON OR SUPPER
Coffee . 7 |,
u-'\*t'uem\r oo LUNCHEON LUNCHEON ] LUNCHEON HINCREOR Lobster an Gratin in Shells
JUNCHEO? LUNCHEON Crénti-of Corn: Bon Vegetable Salad Finger Rolls Stuffed Vegetable Peppers Baked Lima Beans with Pork and Bread and Butter Sandwiches
| Lettuce Sandwiches Ham Omelet Rye Bread ' B ° ;; n d oy " Orange Crullers Brown Beead S‘mdw‘f,’w’ Pimentos Celery  Orange and Grapefruitade
Orange Mint Cup  Hot Gingerbread Radishes rown Brea Tea - Lrmonade Lemon Washingtop Ple Stenmed Graham Bresd Nut Cookles
Baked Apples Orange Bread Pudding Frult Salad Cheese Straws DINNER DINNER Grapefruit and Grape Juice Jelly DikEn
DINNER DINNER DINNER Potato Chowder Celery and Cheese Canapés DINNER ¥
Vegetable Soup Boulllon in Cups Clear Tomato Boup with Rice Cheese Fondu Fried Scallops with Lemon and Sk sohardls (Fis Barley Broth
Mutton Cutlets Green Peas Yeal Pot Pie Splnach Broiled White Fish Lemon Butter llaxshorj Brown Potatoes 'lnr_lm;e haucﬁa"! Catiotaland u“ﬁm Pens .Broiled Steak with Mushroom Gravy
! ) Spring Satad i Parsley Potato . Noped P i
Mashed Potatoes 3 New Potatoes Creamed Potatoes Buttered Beets Cherry Pudding with Orange Mar- Stewed Tomntoes Romaine and Egg Salad Egcalloped Potatoes String Beans
Lemon Cracker Pie Grapefrait Sherbet Orange Tapioca malade Sauce ‘ Sliced Oranges and Bananas Porcupine Pudding with Lemon Syrup Orange Macaroon Bisque
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= [T l in French dressing. Indeed, ripe to- dressing, Caviar and anchovy paste
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tioned:

licious

equally
adding

Cmake the julee flow freely, press
through a strainer, add one or two |
tablespoons of lemon juice, over-|
sweeten & bit and serve on eracked |

S WARM weather approaches |
the appetite bogins to flag,
and any little varlation' in

! purple frappé imaginable.
took, exclaimed, enjoved and ques-

rich and sweet, with a dash of lemon |
jyice, made ice cold and served in |
(-}nserve glasses nearly filled with |
cracked ice.”
country dwellers, next summer!

Blackberry, dewberry or raspberry
syrup, home prepared, and the de-

| flavored and served in this way, are

We par- | grating of the skin, from one-half to
three-fourths cup of sugar, accord-
ing to sweetness of berries, and boil
two minutes; then add one tea-
spoan of cornstarch wet in a very
little. cold water, stirring until
slightly thickened; boil two minutes
more, chill, and serve with cracked
ice,

Hors d'eetivres in variety, served
an a pewter platter, stimulate both
appetite and conversation, Strive
for novelty, hut not at the cxpense
of sane combinations, Any odds und
ends on hand may be utilized, so that |

“Just huckleberry syrup,

Try it, ye fortunate

loganberry juice, as hought,

tempting. Boil the berrieg,
a few tablespoons of water to |

By FLORENCE TAFT EATON —

( they may often be both impressive formed a little mound at one side,
| and cheap.

followed by delicate finger sand-
wiches, paper-thin slices of pink
smoked salmon, very small, bright
red tomatees, hollowed and filled
with tiny minced vegetables with a
dash of mayonnaise on each, chepse
balls rolled in finely minced red and
greon sweet pepper, and walnut size:d
cooked beets whieh had been mari-
whites of which had been eut like nn nated in spiced and slightly sweeat-
extended “w' and then pulled apart, eneld vinegar, A parnich of a few
giving “pinked” oo, surrounded  nasturtium leaves and blossoing,
the potato. Silver avidines—just o | careéfully selocted as to eolor, com-
few—wilh & of lemon, pleted the festive appearance of this

On a large, sutiny poliched pewter |
platter recently offered as fiest
course at a lunch I beheld the fol-
lowing delectable articles of Tood: A
mound of potato ealad in the centre,
garnished with a mayennaise, over
which was grated u bit of hright red
sweet  pepper; stuffed eggs, the

SHjueezi

d’Oeuvres

to

Replace Soups

tempting, Orientally hned course.
ho

The whole
chilled,
Canapis may |

nust

factorily and temptingly take the

piace of the soup

these delicious morsels, leftovers may
play a large or entire part. I prefer
to butter the slices, fry quickly and
lightly in a hot frying pan (no extra !
butter being required) until a rich
golden color; chill and spread.
Surdine panapés are perennially
Joyae Try wixing the minced
sardines with a little thick, highly

on rels

n

thoroughly

sunpimer =atis- adding  a  combination

In coneoeting

dine b1l to moisten.

unrivalled eanapés.

A very little leftover salmon or
tuna fsh, highly seasoned with lemon |
juice, cayenne, Anely chopped chive
and parsley, with salt to tuste ane
French dressing to moisten, makes
Fven a spoon-
ful of the fish goes a long way,
very scant, spread thinly and place
on top a thin slice of tomato, dipped

!

searoned tomato sauce to which a
little Worcestershive has been added.
A delicious seasoning is made by |
of
piquant flavors—Woreestershire, ta-
haseo, horgeradizgh, a bit of mustard
and ketchup, and edough of the sar-

many

163
ani laying on 1f thin slices of tha to-

mato hrushed with a hit of French




